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The pick-your-own garden 

*** **** *** *** ****  
Some new and exciting additions to 
your culinary experience—thyme, 
tomatill os, and hot peppers!  Look 
for the signs or ask Andy and Steve for 
direction.  Cut sprigs of thyme, not the 
entire plant.  Browse the hot pepper 
bed for signs of colorful spicy delights.  
Choose tomatill os whose papery 
coverings are brown and split open, 
revealing a yellow fruit.  A well -kept 
secret:  the best tasting ones have 
fallen off the plants and are sitting on 
the straw mulch!  Remember to keep 
cutting those flowers!  Sunflowers are 
just beginning to appear—please cut 
only one per share this week until we 
have more in full bloom.  Thanks. 

 Many thanks… 
recycling works!  

 
Thanks to all of you who continue to 
bring us both plastic and paper bags for 
use in the shareroom.  

Keep ‘em coming! 

What are you doing next Tuesday evening?… 
 

 August 31st 

 CSA Community Potluck 
 

Join us at the farm at 6:30 pm to enjoy good food and company.  This is a great chance to try that recipe you have always 
wanted to taste and to meet your fellow CSA members.  And it is an excuse to show off all your farm vegetables!  We hope 

to see you here.   

This has been another wet week on the farm, once again 
delaying our friends the eggplants, and the thousands of tomatoes and 
peppers that are eagerly awaiting the sun.  Still, wet weather has some 
advantages.  Working in the field, one is close to the land all day, 
sharing its moods and experiencing its whims.  Sometimes this means 
being wet and muddy, or sweaty and dusty, and sometimes staying 
away from the plants when they’ re wet can be frustrating.   

Last week we had a lot more events than just rain, though.  
Amy, Tom, and Delia got back from a well deserved vacation 
Downeast.  Steve, Rachel, and I went down to check out the Northeast 
Organic Farmers’ Association conference in Massachusetts.  We took 
part in workshops on such diverse topics as fruit trees, compost and 
permaculture, as well as visiting two organic vegetable farms.   

Also, our planning for the next season got started as we began 
thinking about our crop rotation, an essential part of organic farming.  
As you may have noticed, the farm is expanding its cultivated land, 
enlarging its two upper fields, which Tom had fun plowing several 
weeks ago.  We hope to have a good time planting winter rye and oats 
in them too, preparing them for next season’s transplants and letting the 
lower field rest and recover.   

Still, there is plenty of time left before the winter, and we have 
many more exciting vegetables coming up.  Our onion harvest began 
last week and we have onions drying in the barn loft.  With luck we 
may have watermelons, and pumpkins and winter squash look 
promising.  We look forward to bringing you all this and more in the 
coming weeks.   
>> Andy, for Rachel, Steve, Tom, Amy, and Delia 
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Fresh spring rolls 
 
Making these requires rice paper 
wrappers & rice vermicelli noodles, 
available in most grocery stores.  The 
shares lately have contained many items 
that work well i n spring rolls.  Just make 
up a salad of sorts mixing the cooked 
vermicelli noodles (follow package 
instructions) in whatever proportion you 
like with a medley of vegetables.  Some 
ideas are shredded carrots, sliced 
cucumbers, slivered steamed beans, 
chopped scalli ons, and/or anything else 
you can think of.  If you want you can 
add some chopped peanuts or bean 
sprouts. 

Soak one rice wrapper at a time for about 
10-20 seconds in warm water, remove 
onto a tea towel to dry.  Lay a piece of 
soft lettuce leaf or Chinese cabbage 
down across the lower third of the 
wrapper.  Place a couple leaves of basil 
on top of that (cilantro and mint are nice 
too if you don’ t have basil ) and finally 
top with your vermicelli salad mixture.  
Fold the bottom over your filli ng, fold in 
the sides and roll until sealed.  It’ s pretty 
easy once you are set up for it….  

You’ ll probably want a dipping sauce.  
Look online for peanut sauces, sweet and 
sour sauces, etc.  You can also buy a pre-
made dipping sauce. 

    -- Amy 

 

Basil  
 
Basil i s a tender herb that peaks in availabili ty about when the tomatoes do.  
Temperatures lower than 45°F can cause the basil to suffer damage in Maine 
we have a fairly short basil season (July-September).  Here at Wolf Pine Farm 
we like to grow plenty of basil so that we can savor it while it is available 
fresh and stock up for fall , winter and spring by drying, freezing and putting it 
in jars of sauce.  We often talk of pesto when basil i s in abundance, but basil 
is a versatile herb that can spice up many other recipes.  Here are some ideas 
for dishes that beg for basil.   
 
Pizza Toppings – Add basil either as dollops of pesto or as fresh leaves 
(chopped or whole), experiment with putting the basil under & over other 
toppings or add it right when you take the pizza out of the oven. 
Stir Fries & Curr ies –  A handful of chopped or whole basil l eaves mixed in 
at the very end of your stir-fry or curry will add a mildly spicy flavor.  Heat 
just long enough to wilt the basil or turn the heat off and toss it in letting the 
heat of the ingredients wilt the basil .  
Grill ed Cheese and Tomato with Basil  – A variation on the standard grill ed 
cheese sandwich.  Just add slices of heirloom or other slicing tomatoes and 
basil to taste.  Use any cheese… mozzarella with some shredded Parmesan or 
Pecorino is nice, so is the garlic cheddar from Neighborly Farms available at 
the CSA Store.   
Other Sandwiches – Basil adds a nice touch to any sandwich, just layer it in 
with everything else.  Other filli ng ideas are: lettuce, cucumbers, shredded 
carrots, grill ed eggplant, & roasted peppers (char on the grill , then peel). 
Fresh spring rolls – The taste of fresh basil l eaves when you bite into one of 
these make it seem like everything else is just there to highlight the basil . 
Salad Dressings – Whether you have a favorite homemade salad dressing or 
opt for store-bought… add a bit of chopped fresh basil to your dressing and 
your salads will t aste more strongly of summer. 
Pasta Sauce – We grow a wide array of tomatoes specifically for cooking.  
They tend to be drier than the slicing tomatoes.  Making a fresh sauce does 
not require that much work, but it does require that you get an early start.  
There are many ways to go about it, but the basic idea is to chop or puree the 
tomatoes and to simmer slowly until the sauce reaches your desired 
consistency.  Add lots of basil (and oregano if you have it) toward the end of 
the cooking time. 
Raw Pasta Sauce – For every one serving of pasta prepare something close to 
the following mix, toss with hot pasta, and serve.  1 cup or so of tomatoes 
chopped, garlic chopped or pressed to taste, 4 or 5 leaves of basil chopped, 
1/8 lb. mozzarella or another soft cheese chopped or in small bits.  Top with 
Parmesan, olive oil , salt and pepper to taste. 
Bruschetta, Crostini, or Summer Bread Salad – Toasted or grill ed bread 
topped with garlic, tomatoes, basil (mix in parsley &/or oregano if you have 
them available), and olive oil .   
Breakfast – Try using chopped basil i n scrambled eggs or an omelet.  I also 
like bagels with cream cheese or other soft cheese and tomato slices, topped 
with a couple basil l eaves.            

-- Amy 

 

Heirloom Tomatoes 
 
When you come to the share room or 
open bags from your pickup group you 
may see some “ugly” tomatoes.  Don’ t 
be fooled, these are some of the tastiest 
tomatoes we grow.  Brandywines in 
particular (a sought-after heirloom 
variety) tend to have some dark spots 
and look rather misshapen.  You’ ll also 
be seeing some green & yellow striped 
tomatoes called Green Zebras.  These are 
ripe (& very tasty) when they are green!  
Look for more information on our 
tomato crop coming soon.  


